
Pub Classics
Chicken Korma Curr y £9.50
pilau rice, onion bahji and mango chutney

Thwaites Beer Battered Fillet of Haddock £9.95
mushy peas, chips, lemon and home made tartare sauce

Char-Grilled Homemade 8oz Beef Burger £9.50
melted cheddar cheese, onions, cos lettuce and chips
ADD toppings bacon, barbecue sauce, sauté mushrooms £1.00

Pork and Leek Sausages £8.95
cheesy mash with caramelised onion gravy

Classic Caesar Salad £9.95
Char-grilled breast of chicken or salmon, crispy cos lettuce topped with 
croutons, parmesan cheese and Caesar dressing

Menu Monday to Saturday 6.00pm - 9.30pm,
Sunday 12noon - 3.00pm

Rookery Avenue  Whiteley  Fareham  PO15 7AJ  t: 01489 880035 e: parsons.collar@shirehotels.com

We’re committed to sourcing good qualit y local ingredients and our menus combine the in-season produce
with some comfort ing old favourites.

All of our food is freshly prepared on site – so please don’t expect ‘fast food’, we leave that to others. 
This menu is served from 6.00pm ‘t il 9.30pm Monday to Saturday and 12.00noon ‘t il 3.00pm Sunday.

Once you’re ready to order please make a note of your table number and place your order at the food counter.

Light Bites
Nachos £4.95

to share £7.95
topped with melted cheddar cheese, 
spicy tomato salsa, sour cream and chilli

Garlic Bread £2.95
with cheese £3.25

Parsons Thwaites Bomber Rarebit £4.50
crispy bacon and Worcester sauce dressing

Homemade Scotch Egg £3.50
piccalilli

To Start
Farmhouse Paté £5.00
crust y bread and pickled gherkins

Crispy Squid Rings and Prawns £5.95
grilled lime and sweet chilli sauce

Goats Cheese Fritters £5.50
chilli jam and rocket salad

Freshly Prepared Soup of the Day £3.95
warm crust y bread roll

Thai Fishcakes £4.95
lime and sesame dipping sauce

Eastern Platter £5.50 to share £7.95
vegetable samosa, prawn sesame toast, duck spring rolls, sweet chilli sauce and mango chutney

Main Courses
8oz 21 Day Aged Rump Steak £14.50
served with tomato, rocket and chips with a creamy pepper or béarnaise sauce

Cajun Spiced Chicken Kebabs £9.95
hickory barbecue sauce, flat bread and rice

Braised Lamb Shank £12.50
rosemary mash and redcurrant jelly gravy

Wild Mushroom and Sage Risotto £8.95
parmesan and garlic bread v

Beef Steak and Thwaites Real Ale Pie £9.95
horseradish mash or chunky chips, peas and gravy

Spinach and Ricotto Tortellini £8.95
garlic dough balls v

Crispy Skin Salmon £10.50
served on crushed new potatoes and a green herb sauce

Side Dishes
All at £2.75

Mixed green leaf salad with 
balsamic dressing

Beer battered onion rings 

Tomato and red onion salad

Roasted root vegetables

Garlic dough balls

Seasonal greens

For Afters
Apple and Blackberr y Crumble £4.95
hot custard

Warm Chocolate Brownie £4.95
with vanilla ice cream

Beckleberrys Ice Cream £4.50
three scoops of your choice - 
mint choc chip, vanilla, maple and praline

Sticky Toffee Pudding £5.00
vanilla ice cream and butterscotch sauce

Tradit ional Crème Brûlée £4.95
shortbread 

Selection of Local Cheese £5.50
celer y, grapes and biscuits



Sparkling Wine                                           175ml   250ml    Bottle

McGuigan’s Black Label, NV                                                -          -   £17.50

Champagne                                                  175ml   250ml    Bottle

Remy Massin et Fils, Champagne                                          -          -   £28.95
powerful and fruity, velvety aromas of white vine
peach combine roundness and freshness at the same time                    

White                                                                   175ml   250ml    Bottle

Sauvignon Blanc, Yvon Mau                                            £3.50    £4.70   £13.50
Vin de Pays du Comte Tolosan 2010, fresh scents of lemon 
and grapefruit and white flowers.

Pinot Grigio,  Delfina,                                                    £3.85    £5.35   £14.00
pale straw colour, fresh citrus aromas accompanied 
by soft honey undertones

Solander, Semillon Chardonnay                                       £3.70    £4.90   £13.60
refreshing white wine with citrus and apricot fruit characters

Niel Joubert Chenin Blanc 2010                                       £3.30    £4.60   £13.00
refreshing tropical fruit flavours come through on the 
palate with a lemon finish

Villa Wolf Pinot Gris 2009                                              £3.95    £5.50   £14.50
attractive peach fruit flavours, with lovely 
creamy texture, very slightly off-dry

Rosé                                                                     175ml   250ml    Bottle

Elementos, Shiraz Rosé                                                   £4.10    £5.70   £14.70
vibrant rosé with tempting raspberry flavours

Red                                                                       175ml   250ml    Bottle

Pinot Noir, Vistamar                                                       £4.05    £5.60   £15.35
aromas of ripe cherries, strawberries and wild flowers

Solander, Shiraz                                                             £3.70    £4.90   £13.60
classic red blend with Shiraz giving the depth of flavour 
and fruit

Montevista Cabernet Sauvignon 2009                              £3.70    £4.90   £13.60
soft and juicy with plum, cherry and bramble
fruit aromas.  

Merlot, Yvon Mau                                                         £3.70    £4.90   £13.60
smooth, soft with ripe berry flavours

Chianti Fontella 2009                                                      £3.85    £5.20   £14.50
a typical Chianti from central Tuscany well balanced with 
soft, mouth-filling fruit flavours

Prices include VAT at current rate - ser vice at your discretion. ‘v’ denotes vegetarian dish. Guests concerned about the presence of nuts, seeds or other allergens in our food
are requested to seek the advice from a member of the Team.  Many of our dishes can be prepared free from Gluten - please ask for assistance.
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Rooker y Avenue  Whiteley  Fareham  PO15 7AJ  t: 01489 880035  e: parsons.collar@shirehotels.com

Drinks Menu

Sunday Roast
served 12noon ‘til 3.00pm

Sunday is a family day. Every Sunday we offer 
our delicious speciality roast complete with all 
the traditional trimmings.

Only £8.95 per person  Half portions are available for children

About Us
We’re part of Daniel Thwaites - a family company which was
founded in 1807. As well as an extensive pub estate, the group

includes our brewery in Blackburn and Shire Hotels, a collection
of award-winning luxury hotels and inns. The Parson’s Collar was

built in 1990 - alongside the Solent Hotel & Spa - and its name
comes from the creamy white head on a perfect pint of Thwaites’
beer - just like a Parson’s collar! We hope that you’ll enjoy your

visit today and come back to see us soon.

The ideal venue...
We are the perfect venue for hosting celebrations including
birthdays, christening and engagements. 
Please see a member of the Team for more information.

All day dining...
We also offer a dedicated lunchtime menu that offers both plated
and buffet options, served 12noon - 2pm every week, Monday
to Friday. From 2.00pm – 6.00pm we offer a choice of hot and
cold sandwiches - see boards for details

Unfortunately man’s best friend isn’t allowed in the dining area but they
are welcome in the bar - just ask if your best pal needs a drink of water

Ask about our forthcoming Events...

Tea and Coffee
Americano                 £2.50
Espresso                    £2.25
White Regular Coffee £2.50
Mocha                      £2.50

Cappuccino               £2.50
Café Latte                  £2.55
Freshly Brewed Tea     £2.00
Hot Chocolate            £2.50


